Magnum Champagne By-The Glass
From January to December 2012 at Mandarin Bar

XT T Ux N Y TTA

TR =~ H V3 — 2012412 H £ T

STRE = Z Vo R— | TS v 7 2 T DD N~ 7T DR RIS T A TRIRIC o T V72K 8V
IR AWV IR CE RS 2 DAL £9-, 28RN D E S VRO RN LR L ARD 0D
T DB EBR U~ AR MV E IR EIZ O L DO TR L ALTZEN,

LA~28: T 2Vafxa—F-YV 3 T - R aE 48 L AfF—L aB,

S5H~6H: =T -2)a g7 — TH~8H: VAT =)V TT2 R TF7 9A~10A: -y R
I T = MA~12A: 20awyd IR Falx, VoIl TAREIA) Y 2328 T RV DT o<
DERAR LT LOBEDUNENS v U BT FATESZ,

Champagne develops best in magnum-sized bottles and out award-winning sommelier offers the world’s finest
Champagnes by the glass at Mandarin Bat. Seven types of Champagne will be featured throughout the course of
the year: Veuve Clicquot Yellow Label from January to February; Moét & Chandon Rosé in March and
Ruinart Rosé in April; Veuve Clicquot Vintage Reserve from May to June; Ruinart Blanc de Blancs from July
to August; Moét & Chandon Grand Vintage from September to October, and Krug Grand Cuvée for
November and December. Delight your evening with a glass of our best-selected Magnum Champagne and
live jazz music.
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